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Do  not  assume  content  reflects  current 
scientific  knowledge,  policies,  or  practices. 


_^-*»tftfr Tjy^  STAT  6  S 

jf  AGRICULTURE 


INFORMATION- 


HOUSEKEEPERS'  CHAT  Friday,  March  27,  193* • 

(ITOT  FOR  FJ3LICATI0N) 

Subject:  "Steak  Dinner  for  Sunday."    Information  from  the  Bureau  of  Home 
Economics,  U.  3.  D.  A. 

Leaflet  available:     "Cooking  Beef  According  to  the  Cut." 


Cousin  Seth  Warren  is  coming  to  dinner  on  Sunday  and  that's  why  we're 
having  aeteak  dinner. 


If  you  can't  imagine  for  yourself  a  tip-top  steak,  have  a  look  at  your 
beef  leaflet  just  to  revive  your  memory.    There,  first  thing  on  page  three,  is 
a  picture  of  the  way  I  hope  that  steak  is  going  to  look  when  it  ap-oears  on  our 
table  on  Sunday.    Right  under  the  illustration  are  the  directions  for  broiling. 
A  steak  —  and  we  suggest  having  one  from  1^  to  2  inches  thick  —  may  be  broiled 
by  direct  hoat  or  may  be  pan-broiled  in  a  skillet.    That's  a  comfort  for  those 
housewives  whose  apartment  stoves  are  not  equipped  with  a  broiler. 

No,  I  can't  give  you  all  those  directions  in  the  leaflet.     It  will  be 
much  better  if  you  ponder  them  carefully  by  yourself.     If  you  haven't  sent  for 
a  ceef  leaflet  yet,  or  if  you've  mislaid  yours,  do  send  us  a  postcard  for  one 
right  now.     (Ask  for  the  leaflet  "Cooking  Beef  According  To  The  Cut")    And  in 
the  meantime  borrow  the  leaflet  from  your  neighbor  next  door.     I  know  she'll 
have  one  on  hand,  if  she's  anything  like  my  next-door  neighbor. 

But  here  I  am  running  on  and  on  when  I  meant  to  be  brief,  direct  and 
to  the  point  about  giving  you  the  menu  today. 

Now,  one,  two,  three,  altogether  —  with  pencils  ready,  here's  the 

menu: 


Broiled  Steak;  Scalloped  Potatoes;  French  Fried  Onions.    Honestly  and 
truly,  Hermione,  I  certainly  did  say  French  Fried  Cnions  just  then  and  it  wasn't 
a  slip  of  the  tongue  either.    You've  never  heard  of  them?    Tell,  so  much  the 
better.    You  and  Cousin  Seth  are  both  in  for  a  treat  on  Sunday.    French  fried 
onions  —  yes,  made  like  French  fried  -ootatoes.    Yes,  fried  in  deep  fat.  And 
wonderful  with  steal:.    Now  where  was  I  on  that  menu?    After  the  onions,  Hot 
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a  great  big  cSocolafe  to'in  f  ^  ^6  W  h°me  fr°m  sch°o1  C™sin  Seth  saw 
long.    He  fent  in         aSed  the  drSi  8  °r  "  ^  ^  ^  a  foot 

he  was  told  it  was       af  the  price  of  that  chocolate  bar,  but 

little  but  he  continued  lo  £n  T n0t  f°r  Sale'  ^at  discouraged  him  a 
and  night  for  s£er£la£  ^Lallv°  nT^l/0??  ^  *  "  ^  ****** 
to  nearly  two  dollars    Zl  5?    ,      a11  hlS  savinSs»  wh^h  amounted 

of  chocolate.    He  told         n?  *     ^ °  J™Sgist  to  sell  him  that  huge  niece 
enough  chocolate"!  children  that  for  once  he  was  going  to  have 

fields  bThWl^J^^^'  in  SGth  S6t  °ff  ™  the 

day  and  evidently    STfS?  2£  ^felons  chocolate  bar.    It  was  a  hot  summer 

rock  high  above  the  ^ "j^eTT^'  ^  the  Ch°C°late  °n  a 

water  and  basking  in  thT^h?«!\  *         ?•        Ws  in  and  °"at  of  that  c°o1 
petite  so  he  went  up    5  thTrtL  t      T  Seth  had  W°rked  ^  a  real  aP~ 

content.    He  onened  the  liter  al  *      ^  °f  chocolate  to  ^  heart's 

stream.  *  Paper  wraPPer  at  one  end.    Out  ran  the  chocolate  in  a 

i  ^vio^o  s^o^anrncrriut?;''  r-;oid  - buteriy 

dog."  a"a  ilc^  a  little  of  it  up,  just  like  a  puppy 

been  Josf^Ln^^^  f  "VJ?"  vet  ta  lt  tas 

this  time  and  mybe  have \LrZ  H      -V ^  "  '3r0babl7  have  sray  hair  by 

often  do.    But  Vm  s2re  Lni  sttn^v^  ^  PMp0'as-  as  ^cessful  nen 

the  chocolate  ice-bo"  ca£e  lilt "otaf  toW  ^    404  ^  "™  he'11 

now.    a  reatf  T.tf Jvetvo°rthriSP,-brOTr"  delici°«  ft™*  fried  onions 

several  days  ahead  of  tine  tecL«* f^"6-    TheSe  °nions  can  be 

-eat  the,  in  the  oven  Z^V^.  ^  ^e^^f  *• 

6  or  S  medium-sized  onions  i  ^ 

1  cup  flour  1  egg 

1  cup  milk  1'     teaspoon  salt,  and 

Cooking  fat. 

I'll  repeat  that  list:  (HEPEAT) 

the  rtB?L£B.0SSi  najrf^r?iohin'  SS  the*  ^°  Dip 

Have  ready  a  kettle  of  fat  hot  eno^A  toT'  ^  aM  Salt'  drain  *ei: 

iat  not  enough  to  brown  a  small  piece  of  bread  in  60 
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seconds.    Put  the  onions  in  a  wire  basket,  lower  then  into  the  hot  fat  and  fry 

rt£h  J?t7  T  n  ^0Wn'    Hea°Ve  thm>  draln  0n  a*Dsorber.t  paper,  and  sprinkle 

witn  salt.    Keep  them  wiping  hot  until  served. 

v^^^f°rinlvalad  1337  tS  ^de  °f  a  e™M»Uon  of  several  crisp,  colorful 
ve^eoahles  with  a  special  dash  of  flavor  to  remind  you  of  lively  green  growing 
things.    Crisp    cool,  refreshing  and  vivid  in  color  and  flavor.'    That  - s  ny  idJa 
of  a  spring  salad.    Sliced  red  tomatoes,  and  rings  of  green  pepper  served  on 

SSLSZ     OrT  tW°  greSn  °lli0nS  at  thC  SidS  °f  ^  Piate  is  one  good 

combination.    Or  you  can  use  rings  of  white  sweet  onions.    French  dressing 

servea  wit°h  -    T&r  SPrlnS  13  sliC6d  c^ers  and  radishes 

served  witn  sprigs  of  watercress  or  parsley  on  lettuce.    The  special  penuery 
taste  of  watercress  is  just  the  thing  for  a  spring  salad.  " 

The  chocolate  ice-box  c.ke  is  on  nage  55  of  your  radio  recipe  book. 


There  is  still  tine  for  answers  to  a  question  or  two. 

crear  nieT^  ItlT^  t™*  ^inS  ab°ut  on  lemon,  chocolate  or 

cream  pies.    I  wonder  why  so  many  listeners  are  concentrating  on  ?ies  this  week. 

the  le-olTm^M        l6n0n  PiS  t0  feVe  a  Watery  la^er  *et*een  the  ^ringue  and 
utcesX.  H  asks.one  "Her.    Another  says  that  she  has  never  been 

^accessiul  at  making  meringue  and  wonders  whv     ^er  nerin^P  ai.^,,  0™  + 
shrink  and  becone  tough.  neringue  always  seens  to 

Three  factors  are  to  be  considered  for  successful  meringue  —  the  tenoer- 
?HL°^gu:en,Wnen  ?*  ^  °f  ^  and  the 

0?  s  Jar  str^d  Sfn!5?  n°rinSUe  is  *ade  frra  <™  egg  whites  use  U  tablespoons 
01  sugar,    bpread  the  neringue  over  the  top  of  the  filling,  to  t^e  ed-e  of  the 

nu^es  Seuntn  IF  ™  ^5  W^E^I^^ 

the  merinLe  wiT L  E  nerin-f  is  a  ****  If  too  hot  an  oven  is  used 

nay  resSf^  °n  t0P         r*0t  C°°ked  ^rneath.    Thus  a  water  layer 


Monday:     "A  Chinese  Dinner." 

**** 


